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Subject:  "NEW  CONSUMER  FACTS  ABOUT  CHEESE."  Information  from  the  Bureau  of  Dairy 
Industry  and  the  Bureau  of  Agricultural  Economics  in  the  Department  of  Agriculture, 
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Today  we  learn  the  answers  to  questions  asked  "by  consumers  with  a  healthy 
appetite  for  information  about  cheese.     The  first  letter  asks  about  canned  cheese. 
This  consumer  says  that  her  problem  has  been  to  find  cheese  in  small  enough 
amounts  for  a  small  family,  yet  in  some  sort  of  container  so  that  it  could  be 
kept.    She  says  that  until  she  found  a  new  kind  of  cheese  in  a  can  she  had  not 
been  able  to  find  a  packaged  product  that  compared  in  taste  with  the  ordinary 
piece  cut  off  the  big  cheese  in  the  store. 

"On  examining  the  can,"  she  writes,  "I  find  the  word  'natural'  repeated 
prominently  all  over  the  label.     Is  that  word  significant  as  to  its  high  quality?' 

The  answer  to  that  one,  according  to  our  Washington  correspondent,  gives  a 
glow  of  pride  to  the  Department  of  Agriculture.     The  cheese  manufacturing  spec- 
ialists in  the  Bureau  of  Dairy  Industry  worked  out  and  patented  a  method  for  pro- 
ducing natural  cheese  in  small  cans  for  the  retail  market.     They  authorized 
commercial  manufacturers  to  use  this  method. 

Before  we  go  on  with  the  experts'   explanation  of  the  significance  of  the 
word  'natural'  about  which  the  consumer  asks,  let's  make  sure  we  all  understand 
that  we  are  talking  now  only  about  American  or  Cheddar  cheese,  which  is  the  common 
or  garden  varietur  of  "store"  cheese  on  the  American  market,  the  one  that  is  offi- 
cially meant  when  the  word  'cheese'  alone  is  used. 

That  being  settled,  I'll  try  to  give  the  experts'  analysis  of  the  differ- 
ence between  regular  wrapped  small  packages  of  cheese  and  the  new  cans.  The 
packages  you  usually  see  on  the  market  are  generally  labeled  'process'  cheese. 
That  means  that  the  cheese  has  been  made  by  grinding  and  melting  natural  cheese 
and  adding  certain  emulsifying  salts  to  blend  it.    This  process  gives  a  product 
that  has  been  popular  with  many  people,   but  to  the  real  lover  of  cheese  it  coes 
not  have  the  same  characteristic  flavor  as  the  so-called  'natural'  cheese  which 
has  been  allowed  to  cure  or  ripen  naturally  from  the  curd  without  any  melting 
or  other  artificial  changes. 

Some  manufacturers  wanted  to  give  people  the  natural  cheese,  free  from  the 
effects  of  this  melting  and  emulsifying  process,  and  yet  give  it  in  a  small  pack- 
age.^ There  is  more  than  one  reason  for  the  small  package  from  the  point  of  view 
of  the  manufacturer.    For  one  thing,  it  gives  the  manufacturer  a  chance  to  label 
1*  with  his  name  and  brand  and  get  the  credit  for  a  quality  product.     For  no  mat- 
ter how  high  quality  you  achieve  in  a  big  cheese,  there  is  no  practical  way  of 
identifying  each  piece  of  it  to  the  consumer  who  buys  it.     So  there  isn't  so 
ouch  incentive  for  producing  cheese  of  the  highest  possible  quality  as  there 
would  be  if  it  could  be  labeled  for  everv  consumer. 
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Raising  the  standard  of  a  product  always  makes  people  eat  more  of  it,  so 
that's  one  reason  the  Bureau  of  Dairy  Industry  did  the  research  to  help  manufac- 
turers package  natural  cheese.     They  inventod  .  a  special  can  with  a  valve  to  keep 
outside  air  from  coming  in,  but  allow  the  gases  from  the  curing  cheese  to  escape. 

The  curing  process  goes  on  all  the  time  the  cheese  is  in  the  can.     In  fact, 
that's  the  only  place  the  ripening  does  go  on,  by  this  new  method.     The  freshly 
nade  curd  is  put  right  into  the  cans  and  held  in  the  cans  until  it  has  ripened  for 
a  sufficient  tine.    Then  it  goes  to  market  but  it  goes  on  ageing  all  the  time, 
until  the  consumer  opens  the  can.     The  ageing  process,  of  course,  improves  the 
cheese. 

The  canned  cheese  should  be  very  little  more  expensive  than  the  cuts  off 
the  regular  big  cheese.    There  are  certain  savings  in  the  manufacturing  cost  that 
tend  to  offset  the  expense  of  cann:1  ~g.    For  instance,  the  whole  process  can  be 
finished  up  in  36  hour's  after  the  factory  gets  the  milk,  and  once  the  curd  is  in 
the  cans,  there's  no  more  work  to  it.     Besides,  by  the  old  method,  cheese  manu- 
facturers have  to  allow  for  a  certain  amount  of  shrinkage  during  the  curing  process. 
In  the  cans  there  is  no  shrinkage.     In  the  store  there  is  no  cutting  and  weighing 
and  wrapping.    And  the  consumer  finds  no  rind  on  the  cheese  in  the  can,  no  matter 
how  long  it  has  aged.     The  sealed  container,  too,  is  always  an  advantage  from  the 
point  of  hygiene,  and  that  is  another  good  advertising  point. 

Canned  cheese  adds  an  incentive  to  the  manufacturer  to  use  the  Government 
cheese  grading  service,  too,  since  he  can  put  on  the  label  of  each  can  the  certi- 
ficate of  Government  grade  and  get  credit  from  the  consumer  for  this  assurance 
of  high  quality. 

Which  brings  us  around  to  the  next  letter  in  which  the  consumer  asks  how 
to  find  the  Government  graded  cheese  on  the  market,  which  she  has  heard  exists 
along  with  graded  eggs  and  meat  and  other  foods. 

Our  correspondent's  answer  to  that  one  is  that  so  far  not  many  cheese 
■anufacturers  use  the  Government  grading  service  —  at  least  not  for  marking  cheese 
offered  to  consumers.     The  grading  service  is  just  getting  under  way.     But  if  you 
should  find  a  can  that  has  been  Government-graded,  it  will  probably  have  on  it  a 
paragraph  headed  with  the  words  'Certificate  of  Quality'.     Then  below  that  will 
come  this  paragraph: 

'This  tin  contains  natural  American  Cheddar  cheese.    The  vat  from  which 
this  cheese  was  taken  was  graded  by  an  official  grader  of  the  United  States  Depart - 
aent  of  Agriculture  and  the  Wisconsin  Department  of  Agriculture  and  Markets,  and 
^s  93-score  or  better  when  graded.'      That's  all  the  paragraph  certifying  Govern- 
ment grade  on  cans  of  cheese. 

The  grades  are  named  the  some  as  in  butter  —  by  score.     Just  as  in  butter, 
it's  theoretically  possible  to  achieve  a  score  of  100,  but  practically  it  doesn't 
often  happen.    And  also  as  in  the  case  of  butter,  one  or  two  points  in  score  mean 
&  tremendous  lot  more  than  they  sound,  in  quality.     Ton  score  is  from  95  up,  rating 
the  suotitle  'U.   S.  Extra  Fancy';  92,  93  or  Qh  score  are  called  'U.   S.  Fancy',  and 
so  on  down  to  U.  S.  No.  3  which  is  from  83  to  85  score. 

Well,  that's  all  we  have  time  for  of  our  'consumer  facts  about  cheese.' 


